


Annual Index—Volume XX, 1943 


Title Index 


Number 


ALPHA DICARBONYLS, A RAPID TEST FOR 
O’Daniecl, L., and Parsons, Li. B.. .....cccccocconsesceeseses 
ANALYSIS OF OILS, CRYSTALLIZATION AT 
LOW TEMPERATUES AS A TECHNIQUE IN 
THE 
Anthony, D. 8.; Quackenvush, F. W., and Steen- 
SASSER IR STR: 1 SAPS ape ere etme Soe ee SE en ere 


ARROW WOOD, THE SEED OIL OF 
Schuette, H. A.; Pines, A. N., and 
GS RENAE an: Mae eee ee eer ee em Ae Sener 


ANTIOXIDANT FOR LARD AND SHORTEN- 
ING, THE DEVELOPMENT OF A PRACTICAL 

Rte Big IN RC EAN, WH. DD, ccccsesensectencnecesncecere 
BACTERICIDAL FATTY ACID DERIVA- 
TIVES, THE DETERGENT PROPERTIES OF 

Epstein, A. K.; Harris, B. R.; Katzman, M., 

SAREE INNINENN.. Wl cacicascduainedeeanenthatdccecsbnennapdicaceibvaansenens 
BICARBONATE IN SOAP PRODUCTS, DETER- 
MINATION OF 

Blank, E. W., and Boggie, D. E., ...............scccccees ; 
BINARY ACID MIXTURES, SOLIDIFICATION 
POINT CURVES OF. TETRACOSANOIC TO 
TRIACON™TANOIC ACIDS 

Schuette, H. A.; Christenson, R. M., and Vogel, 

H. A. 
BUTTER OIL, COTTONSEED OIL, AND LARD, 
THE SOLUBILITY OF GASES IN 

Sehaffer, P. S., and Haller, H. S............. cadena 
CARBONATE FREE ALKALIES, APPARATUS 
FOR THE STORAGE AND USE OF 

Van Zile, B. S.; Moult, R. H., and Blank, E. W. 


Krueger, 


COMMERCIAL EVALUATION OF THE BET- 
TER QUALITY TALLOWS AND GREASES 
FOR SOAP MAKING, LABORATORY REFIN- 
ING AND BLEACHING TESTS FOR THE 

NN US I oe as dniameueinislabieunion 
COLOR READERS, A TEST FOR THE 

a nadia 
COTTONSEED OIL, HYDROGENATED AS A 
SUBSTITUTE FOR PALM OIL IN THE PRO- 
DUCTION OF TIN PLATE AND COLD RE- 
DUCED SHEET STEEL 

PUNE, Th. Teg WI BROTMIET,,. Th. Ge cccceccessscccsciscesenese 
COTTONSEED, STORAGE OF. THE EFFECT 
OF AMMONIA TREATMENT ON FREE 
FATTY ACIDS AND COLOR OF THE SEED 
OIL AND ON THE RATE AND DEGREE OF 
HEATING THE SEED 


Altschul, A. M.; Karon, M. L.; Kyame, L., : 

SE ERE eee re Se eRe ee 
DEPOT FATS IN CHICKENS AND TURKEYS, 
THE CHEMICAL COMPOSITION OF 

Nutter, M. K.; Lockhart, E., and Harris, R. S. 
DOUGHNUT PHYSICAL CHARACTERISTICS, 
COMPARATIVE STUDY OF THE INFLUENCE 
OF VARIOUS LIQUID AND SOLID VEGETA- 
BLE SHORTENINGS UPON 

Arenson, S. W., and Heyl, E. G. 
ELDERBERRY SEED OIL, THE SATURATED 
FATTY ACIDS OF 

Schuette, H. A.; Vogel, H. A., and Bain, J. A. 
FAT FROM A NORTH AMERICAN BLACK 
BEAR, COMPOSITION OF 

Rasmussen, R. A.; Morgal, P. W., and Miller, 

E. J. 
FATTY ACID MONOESTERS OF 
AND 4-ISOASCORBIC ACID 

Swern, D.; Stirton, A. J.; Turer, J., and Wells, 


1]-ASCORBIC 


OS. i ie Saad ccs ectamatc ania aicadenllaabimnadiemenioalaniees 
FATTY ACIDS, FREE, THE DETERMINA 
TION OF IN THE OIL EXTRACTED FROM 
COTTONSEED 

OY SIRS oon eT a OR a 


4 


10 


Page 


oo 


i“ 


193 


96°? 


122 


-_ 
956 


164 


258 


149 


46 


159 


244 


bo 


bo 


Number 


HYDROGENATED SHORT 
EDIBLE FATS, THE 


FATTY ACIDS OF 

ENING AND OTHER 

UNSATURATED 
Andrews, J. T. R., and Richardson, A. 8. ........ 


FATTY ACIDS, USE OF CIRCULATING STIR 


RERS IN PREPARING 
Van Zile, B. S.; Schneider, F. W., and Blank, 
RSE aR. 22 Ss OL eee eee neaes 
GARCIA NUTANS, THE SEED OIL OF 
Jamieson, G. S., and Rose, W. G., ................ceceeee- 
GLYCERIDES IN HYDROGENATED OILS, 
DETECTION AND ESTIMATION OF DI 


PALMITO AND DISTEARO 
Handschumaker, E.; Thompson, 8S. W., and Me 


BNI NIN Sa SIR cient ncicisonintaesionsidinkamncndnaimenadduenieisecasuisaneniios 
GLYCERIN, BEHAVIOR OF IN THE PRES 
ENCE OF ALKAIT? AT HIGH TEMPERA 
TURES 

URINOT, Fe, WN CRN, Ti cen cctiveccevsnvitncnsicccnenoncs 
GLYCEROL, DETERMINATION OF BY THE 
PYRIDINE-ACETYLATION METHOD 

BEGOTS, J. Cu, BIG TERRI, The We cccscincscscvccceccoccccscs 


HYDROCARBONS, VOLATILE, NOTE ON THE 
DETERMINATION OF IN SOAP PRODUCTS 

Van Zile, B. S.; Blank, E. W., and Seott, G. V. 
LICANIA ARBOREA (CACAHUANANCHE) 
SEED OIL 

Rose, W. G., and Jamieson, G. S, .................... 
LINSEED OIL FROM DIFFERENT VARIE 
TIES OF ‘FLAXSEED, FAT ACID COMPOSI 
TION OF 

Painter, E. P., and Nesbitt, L. L............. 
MENHADEN, THE BODY OIL FROM 

Baldwin, W. . . 2 eee 
METHYL LINOLEATE, THE PREPARATION 
OF PURIFIED BY CHROMATOGRAPHY 

Swift, C. E.; Rose, W. G., and Jamieson, G. 8. 
MEXICAN PRICKLY POPPY SEED OIL 

Jamieson, G. 8., and Rose, W. G. ................000+s. 


MOLECULAR OR SHORT-PATH DISTILLA 


TION, SECOND SUPPLEMENT TO BIBLIOG 
RAPHY OF 

Os Sais, II -adsroahiichaciogenccc tara iheeaiainiad incre eines alent 
NOMOGRAPH FOR EMERGEN’~$ -STEM COR 
RECTION OF MERCURY-IN-GLASS THER 


MOMETERS 

Rane, J. G., amd Belwuette, FT. A. wccccccecscsssccccssesssse 
OLIVE OIL SUBSTITUTES AND THEIR 
PREPARATION 

Musher, S. 
PACKAGING SHORTENING IN GLASS, SOME 
FACTORS PERTAINING TO 

Gudheim. A. R. 
PEANUT OIL, ANTIOXYGENIC PROPERTIES 
OF MOLECULARLY DISTILLED FRACTIONS 

Bailey, A. E.; Oliver, G. D.; Singleton, W. S., 

and Fisher, G. 8S. 
PEANUT OIL, EVALUATION OF 


THE MODI 


FIED RENARD AND KERR TESTS FOR THE 
DETERMINATION OF 

WONUNO, Te en ME MOT, FAs The evccicccsccccessencccees 
PEANUT, PECAN AND SAFFLOWER SEED 


OILS, POSSIBILITIES OF AS SUPPLEMENTS 
FOR OLIVE OIL 


Bickford, W. G.; Mann, G. E., and Markley, 

I a sascocies bia ta siacahasdcdenaplatieecpeietehbscabibalaboeh soeadaadinmuilcaaiss 
PEANUTS, PREPARATION AND ANALYSIS 
OF 

SE My SEER eee) ee ne eee ee EON See 
PHASE BOUNDARIES IN TERNARY SYS 
TEMS OF SODIUM OLEATE COMPARED 


WITH OTHER SOAPS 


MeBain, J. W.; Vold, R. D., and Gardiner, K. 


10 


10 


10 


1] 


Page 


90 


ono 


208 


101 


249 


20D 


26 


197 


175 


221 





Annual Index—Volume XX, 1943 


Title Index 


Number 


ALPHA DICARBONYLS, A RAPID TEST FOR 
O’Daniecl, L., and Parsons, Li. B.. .....cccccocconsesceeseses 
ANALYSIS OF OILS, CRYSTALLIZATION AT 
LOW TEMPERATUES AS A TECHNIQUE IN 
THE 
Anthony, D. 8.; Quackenvush, F. W., and Steen- 
SASSER IR STR: 1 SAPS ape ere etme Soe ee SE en ere 


ARROW WOOD, THE SEED OIL OF 
Schuette, H. A.; Pines, A. N., and 
GS RENAE an: Mae eee ee eer ee em Ae Sener 


ANTIOXIDANT FOR LARD AND SHORTEN- 
ING, THE DEVELOPMENT OF A PRACTICAL 

Rte Big IN RC EAN, WH. DD, ccccsesensectencnecesncecere 
BACTERICIDAL FATTY ACID DERIVA- 
TIVES, THE DETERGENT PROPERTIES OF 

Epstein, A. K.; Harris, B. R.; Katzman, M., 

SAREE INNINENN.. Wl cacicascduainedeeanenthatdccecsbnennapdicaceibvaansenens 
BICARBONATE IN SOAP PRODUCTS, DETER- 
MINATION OF 

Blank, E. W., and Boggie, D. E., ...............scccccees ; 
BINARY ACID MIXTURES, SOLIDIFICATION 
POINT CURVES OF. TETRACOSANOIC TO 
TRIACON™TANOIC ACIDS 

Schuette, H. A.; Christenson, R. M., and Vogel, 

H. A. 
BUTTER OIL, COTTONSEED OIL, AND LARD, 
THE SOLUBILITY OF GASES IN 

Sehaffer, P. S., and Haller, H. S............. cadena 
CARBONATE FREE ALKALIES, APPARATUS 
FOR THE STORAGE AND USE OF 

Van Zile, B. S.; Moult, R. H., and Blank, E. W. 


Krueger, 


COMMERCIAL EVALUATION OF THE BET- 
TER QUALITY TALLOWS AND GREASES 
FOR SOAP MAKING, LABORATORY REFIN- 
ING AND BLEACHING TESTS FOR THE 

NN US I oe as dniameueinislabieunion 
COLOR READERS, A TEST FOR THE 

a nadia 
COTTONSEED OIL, HYDROGENATED AS A 
SUBSTITUTE FOR PALM OIL IN THE PRO- 
DUCTION OF TIN PLATE AND COLD RE- 
DUCED SHEET STEEL 

PUNE, Th. Teg WI BROTMIET,,. Th. Ge cccceccessscccsciscesenese 
COTTONSEED, STORAGE OF. THE EFFECT 
OF AMMONIA TREATMENT ON FREE 
FATTY ACIDS AND COLOR OF THE SEED 
OIL AND ON THE RATE AND DEGREE OF 
HEATING THE SEED 


Altschul, A. M.; Karon, M. L.; Kyame, L., : 

SE ERE eee re Se eRe ee 
DEPOT FATS IN CHICKENS AND TURKEYS, 
THE CHEMICAL COMPOSITION OF 

Nutter, M. K.; Lockhart, E., and Harris, R. S. 
DOUGHNUT PHYSICAL CHARACTERISTICS, 
COMPARATIVE STUDY OF THE INFLUENCE 
OF VARIOUS LIQUID AND SOLID VEGETA- 
BLE SHORTENINGS UPON 

Arenson, S. W., and Heyl, E. G. 
ELDERBERRY SEED OIL, THE SATURATED 
FATTY ACIDS OF 

Schuette, H. A.; Vogel, H. A., and Bain, J. A. 
FAT FROM A NORTH AMERICAN BLACK 
BEAR, COMPOSITION OF 

Rasmussen, R. A.; Morgal, P. W., and Miller, 

E. J. 
FATTY ACID MONOESTERS OF 
AND 4-ISOASCORBIC ACID 

Swern, D.; Stirton, A. J.; Turer, J., and Wells, 


1]-ASCORBIC 


OS. i ie Saad ccs ectamatc ania aicadenllaabimnadiemenioalaniees 
FATTY ACIDS, FREE, THE DETERMINA 
TION OF IN THE OIL EXTRACTED FROM 
COTTONSEED 

OY SIRS oon eT a OR a 


4 


10 


Page 


oo 


i“ 


193 


96°? 


122 


-_ 
956 


164 


258 


149 


46 


159 


244 


bo 


bo 


Number 


HYDROGENATED SHORT 
EDIBLE FATS, THE 


FATTY ACIDS OF 

ENING AND OTHER 

UNSATURATED 
Andrews, J. T. R., and Richardson, A. 8. ........ 


FATTY ACIDS, USE OF CIRCULATING STIR 


RERS IN PREPARING 
Van Zile, B. S.; Schneider, F. W., and Blank, 
RSE aR. 22 Ss OL eee eee neaes 
GARCIA NUTANS, THE SEED OIL OF 
Jamieson, G. S., and Rose, W. G., ................ceceeee- 
GLYCERIDES IN HYDROGENATED OILS, 
DETECTION AND ESTIMATION OF DI 


PALMITO AND DISTEARO 
Handschumaker, E.; Thompson, 8S. W., and Me 


BNI NIN Sa SIR cient ncicisonintaesionsidinkamncndnaimenadduenieisecasuisaneniios 
GLYCERIN, BEHAVIOR OF IN THE PRES 
ENCE OF ALKAIT? AT HIGH TEMPERA 
TURES 

URINOT, Fe, WN CRN, Ti cen cctiveccevsnvitncnsicccnenoncs 
GLYCEROL, DETERMINATION OF BY THE 
PYRIDINE-ACETYLATION METHOD 

BEGOTS, J. Cu, BIG TERRI, The We cccscincscscvccceccoccccscs 


HYDROCARBONS, VOLATILE, NOTE ON THE 
DETERMINATION OF IN SOAP PRODUCTS 

Van Zile, B. S.; Blank, E. W., and Seott, G. V. 
LICANIA ARBOREA (CACAHUANANCHE) 
SEED OIL 

Rose, W. G., and Jamieson, G. S, .................... 
LINSEED OIL FROM DIFFERENT VARIE 
TIES OF ‘FLAXSEED, FAT ACID COMPOSI 
TION OF 

Painter, E. P., and Nesbitt, L. L............. 
MENHADEN, THE BODY OIL FROM 

Baldwin, W. . . 2 eee 
METHYL LINOLEATE, THE PREPARATION 
OF PURIFIED BY CHROMATOGRAPHY 

Swift, C. E.; Rose, W. G., and Jamieson, G. 8. 
MEXICAN PRICKLY POPPY SEED OIL 

Jamieson, G. 8., and Rose, W. G. ................000+s. 


MOLECULAR OR SHORT-PATH DISTILLA 


TION, SECOND SUPPLEMENT TO BIBLIOG 
RAPHY OF 

Os Sais, II -adsroahiichaciogenccc tara iheeaiainiad incre eines alent 
NOMOGRAPH FOR EMERGEN’~$ -STEM COR 
RECTION OF MERCURY-IN-GLASS THER 


MOMETERS 

Rane, J. G., amd Belwuette, FT. A. wccccccecscsssccccssesssse 
OLIVE OIL SUBSTITUTES AND THEIR 
PREPARATION 

Musher, S. 
PACKAGING SHORTENING IN GLASS, SOME 
FACTORS PERTAINING TO 

Gudheim. A. R. 
PEANUT OIL, ANTIOXYGENIC PROPERTIES 
OF MOLECULARLY DISTILLED FRACTIONS 

Bailey, A. E.; Oliver, G. D.; Singleton, W. S., 

and Fisher, G. 8S. 
PEANUT OIL, EVALUATION OF 


THE MODI 


FIED RENARD AND KERR TESTS FOR THE 
DETERMINATION OF 

WONUNO, Te en ME MOT, FAs The evccicccsccccessencccees 
PEANUT, PECAN AND SAFFLOWER SEED 


OILS, POSSIBILITIES OF AS SUPPLEMENTS 
FOR OLIVE OIL 


Bickford, W. G.; Mann, G. E., and Markley, 

I a sascocies bia ta siacahasdcdenaplatieecpeietehbscabibalaboeh soeadaadinmuilcaaiss 
PEANUTS, PREPARATION AND ANALYSIS 
OF 

SE My SEER eee) ee ne eee ee EON See 
PHASE BOUNDARIES IN TERNARY SYS 
TEMS OF SODIUM OLEATE COMPARED 


WITH OTHER SOAPS 


MeBain, J. W.; Vold, R. D., and Gardiner, K. 


10 


10 


10 


1] 


Page 


90 


ono 


208 


101 


249 


20D 


26 


197 


175 


221 





age 


OU 


02 


oF 


POS 


101 


249 


POD 


26 


197 


99] 





Number 


PHOSPHATIDES AND FATS IN BREWERS’ 
AND VINEGAR YEAST, THE 

REIINIIIET,.. TIN. cccesiccnccrshenennncistent hasinuniisiasaieniiammreantiauubbiigiin 
PHOSPHATIDES OF RED CURRANT, RASP 
BERRY, AND PLUM SEEDS 

EE a eee eo ere ee Ee ea 
PUERTO RICAN FATTY OILS, CHARACTER 
ISTICS AND COMPOSITION OF EXPRESSED 
PAPAYA SEED OIL 

Reeme. 6. Fis, ie Ge, Oy Bey sctisttsicsstencins 
RANCIDITY IN FATS AND OILS, THE AP 
PLICATION OF THE FERRIC THIOCYANATE 
METHOD TO THE DETERMINATION OF 
INCIPIENT 

Lips, A.; Chapman, R. A., and MeFarlane, 

ir ER ceactenniascaocenbadaieakacuncnomneaeantouniamaaianniocat 
REVIEW OF LITERATURE ON FATS, OILS 
AND SOAPS FOR 1942—Part 1 

alc Aa serra ninsicacenhniestactancicennesanatiiduaitestinntiensiieniin 
REVIEW OF LITERATURE ON FATS, OILS 
AND SOAPS FOR 1942—Part 2 

ee: cris eisiaaneineasenatanaiinleineie 
ROSIN—USE IN SOAP 

Borglin, J. N.; Mosher, P. R.; Noble, B., and 

PSE EE aa Ee eer see ce a Ne 
SOYBEAN OIL, MOLECULAR DISTILLATION 
OF A CRUDE 

Detwiler, S. B.; Bull, W. C., and Wheeler, 

EE EAL ay en eee ee eee eco ae 
SOYBEAN OIL AND SOYBEAN OIL FATT 
ACIDS, LOW-TEMPERATURE SOLVENT 
CRYSTALLIZATION OF 

Bull, W. C., and Wheeler, D. H......................... 
SOYBEANS, LIPIDS FROM, SOME OBSERVA- 
TIONS ON THE EFFECT OF MOISTURE ON 
THE QUANTITATIVE EXTRACTION OF 

I a aan 


ALTSCHUL, A. M.; KARON, M. L.; KYAME, 
L., AND CARAVELLA, M. 
Cottonseed, Storage of. The Effect of Ammonia 
Treatment on Free Fatty Acids and Color of 
the Seed Oil and on the Rate and Degree of 
a ines ae mane 


ANDREWS, J. T. R., AND RICHARDSON, A. 8. 
Fatty Acids of Hydrogenated Shortening and 
Other Edible Fats, the Unsaturated.................... 

ANTHONY, D. S.; QUACKENBUSH, F. W., 

AND STEENBOCK, H. 

Analysis of Oils, Crystallization at Low Tem 
peratures as a Technique in the... 

ARENSON, S. W., AND HEYL, E. G. 

Doughnut Physical Characteristics, Comparative 
Study of the Influence of Various Liquid and 
Solid Vegetable Shortenings Upon 

ASENJO, C. F., AND GOYCO, J. A. 
Puerto Rican Fatty Oils, Characteristics and 
Composition of Expressed Papaya Seed Oil........ 

BAILEY, A. E.; OLIVER, G. D.; SINGLETON, 

W. S., AND FISHER, G. S. 

Peanut Oil, Antioxygenie Properties of Molec 
ularly Distilled Fractions of 

BAILEY, A. E.; 

SMITH, B. A. 
Vegetable Oils, Modification of. A Cocoa But 
ter Substitute from Cottonseed Oil........................ 

BAILEY, A. E.; FEUGE, R. 0.; KRAEMER, 

E. A.. AND BAUER, S. T. 

Vegetable Oils, Modification of. New Products 
by Fractional Crystallization of Glycerides 
EI. ROU: De icsinninictnienciicnininensnnisnesens 

BAIN, J. A.; SCHUETTE, H. A., AND 

VOGEL, H. A. 

Elderberry Seed Oil, the Saturated Fatty Acids 


KRAEMER, E. A., AND 


10 


10 


6 


OIL & SOAP, DECEMBER, 1943 


Page 


151 


212 


240 


36 


108 


137 


94 





Number 


SOYBEANS, THE VIABILITY, CHEMICAL 
COMPOSITION AND INTERNAL MICRO 
FLORA OF FROST DAMAGED 

Milner, M.; Warshowsky, B.; Tervet, I. W., 

pede MO: TEE. Tis, -<:cccssicentkaebadensakedemamanaeenenebupemaetinn 
SOIL MATERIAL FOR TESTING DETERSIVE 
EFFICIENCY, THE PREPARATION OF 
STANDARD 

fe a eer ee 
SYNTHETIC OILS FROM RESIDUAL DIMER 
IZED FAT ACIDS 

Cowan, J. C., and Falkenburg, L. B. .................. 
SWIFT STABILITY TEST, MODIFICATIONS 
OF 

Riemenschneider, R. W.; 

I ile pedal a seaaiei las ; 
TUNG FRUIT AND ITS COMPONENTS, 
MOISTURE DETERMINATIONS FOR CON 
TROL PURPOSES 

Freeman, A. F.; Pack, F. C., and MeKinney, 

I celal alicia een ehiceielaiaae 
VAPOR PRESSURE DATA AND PHASE DIA 
GRAMS FOR SOME CONCENTRATED SOAP 
WATER SYSTEMS ABOVE ROOM TEMPERA 
TURES 

EN Se Pe Ge A Seen aeereeee 
VEGETABLE AND ANIMAL FATS, THE 
AUTOXIDATIVE BEHAVIOR OF 

a 
VEGETABLE OILS, MODIFICATION OF. A 
COCOA BUTTER SUBSTITUTE FROM COT 
TONSEED OIL 

Kraemer, E. A.; Smith, B. A., and Bailey, A. E. 
VEGETABLE OILS, MODIFICATION OF, NEW 
PRODUCTS BY FRACTIONAL CRYSTALLIZA 
TION OF GLYCERIDES FROM PETROLEUM 
NAPHTHA 

Bailey, A. E.; Feuge, R. O.; 

ee Te, Ws xcstonsessns nee 


K raemer, E. A °9 


Author Index 


129 


BALDWIN, W. H., AND PARKS, L, E. 

Menhaden, The Body Oil from................ 
BAUER, S. T., AND MARKLEY, K. 8. 

Cottonseed Oil, Hydrogenated as a Substitut« 

for Palm Oil in the Production of Tin Plate 

and Cold Reducc” Sheet Steel...............cccccccscesessees 
BAUER, 8S. T., AND VOORHIES, 8. T. 

Peanut Oil, Evaluation of the Modified Renard 

and Kerr Tests for the Determination of.......... 
BAUER, 8S. T.; BAILEY, A. E.; FEUGE, R. O., 
AND KRAEMER, E. A. 

Vegetable Oils, Modification of. New Products 

by Fractional Crystallization of Glycerides from 

Petroleum Naphtha 
BICKFORD, W. G.; MANN, G. E., 
LEY, K. S. 

Peanut, Pecan and Safflower Seed Oils, Pos 

sibilities of as Supplements for Olive Oil... 
BLANK, E. W., AND BOGGIE, D. E. 

Bicarbonate in Soap Products, Determination of 
BLANK, E. W.; VAN ZILE, B. S., AND 
MOULT, R. H. 

Carbonate Free Alkalies, Apparatus for the 

SS ED THD il inicihenticcesncceicntenadisciibens 
BLANK, E. W.; VAN ZILE, B. S., AND 
SCHNEIDER, F. W. 

Fatty Acids, Use of Circulating Stirrers in 

Be iiciniedinenttcicennseiens 


AND MARK 


BLANK, E. W., AND MOORE, J. C. 
Glycerol, Determination of by the Pyridine 
Acetylation Method 
BLANK, E. W.; 
SCOTT, G. V. 
Hydrocarbons in Soap Products, Note on the 
Determination of Volatile 


VAN ZILE, B. 8., AND 


Turer, J., and Speck, . 


10 


273 


Page 


169 


203 


105 


101 


175 


129 





274 OIL & SOAP, DECEMBER, 1943 


Number 


ANP BLANK, E. W. 


Products 


BOGGIE, D. E., 
Bicarbonate in Soap 
OT aacsenscsiinncncncienniionns 

BORGLIN, J. N.; 

AND PUNSHON, T. 

Rosin—Use in Soap inne 

BULL, W. C. 

Soybeans, Some Observati 
Moisture on the Quantitacive 
Lipids from ...... iil 

BULL, W. C.; DETWILER, S. B., 

WHEELER, D. H. 

Soybean Oil, Molecular Distillation of a Crude 


BULL, W. C., AND WHEELER, D. H. 


rmination 


on the Effect of 
Extraction of 


AND 


Soybean Oil and Soybean Fatty Acids, Low 
Temperature Solvent Crystallization of.............. 
CARAVELLA, M.; ALTSCHUL, A. M.; KARON, 


M. L., AND KYAME, L. 

Cottonseed, Storage of. The Effect of Ammonia 

Treatment on Free Fatty Acids and Color of 

the Seed Oil and on the Rate and Degree of 

REE ES Ri etic s en een Ea 
CHAPMAN, R. A.; LIPS, A., AND MeFAR- 
LANE, W. D. 

Rancidity in Fats and Oils, the Application of 

the Ferric-Thioeyanate Method to the Deter- 

ND r. - scnecccnncsohincsvensessacnsensuanivenincsnan 
CHRISTENSON, R. M.; SCHUETTE, H. A., 
AND VOGEL, H. A. 

Solidification Point Curves of Binary Acid Mix- 

tures, Tetracosanoic to Triacontanoie Acids...... 
COHEN, B., AND MATTII-OW, M. 

Glycerin, Behavior of in the Presence of Alkali 

Si Sy... -. .. -ccennonnubarenetessennndunsenion 
COWAN, J. C., AND FALKENBURG, L. B. 


Synthetic Oils from Residual Dimerized Fat 

INN 2 cdiccla thiesiaahcsicecdincrsceae sigan eneodnaibatucibateeaonsoetinsinasaitiiaits 
Cox, C. H. = 

Peanuts, Preparation and Analysis..................... 


DETWILER, S. B.; BULL, W. C., AND 
WHEELER, D. H. 

Soybean Oil, Molecular Distillation of a Crude 
EPSTEIN, A. K.; HARRIS, B. R.; KATZMAN, 
M., AND EPSTEIN, S. 

Bactericidal Fatty Acid Derivatives, the Deter- 

III OIE si inicctcecanamenniatennndadnphinieatvedebeiiacan 
EPSTEIN, S.; EPSTEIN, A. K.; HARRIS, 
B. R., AND KATZMAN, M. 

Bactericidal Fatty Acid Derivatives, the Deter- 

SRI, er aI IE ccs oneccancussenemeanasepcroesontanntinshiveee 
FALKENBURG, L. B., AND COWAN, J. C. 

Synthetic Oils from Residual Dimerized Fat 

EERE Re en Rahs Aenea ra POE oa ea 
FEUGE, R. O.; BAILEY, A. E.; KRAEMER, 
E. A.. AND BAUER, 8S. T. 

Vegetable Oils, Modification of. New Products 

by Fractional Crystallization of Glycerides from 

UNNI (UII sos ctsecuitopahineetinonanabenntenttivceie 
FISHER, G. S.; BAILEY, A. E.; OLIVER, G. D., 
AND SINGLETON, W. S. 

Peanut Oil, Antioxygenic Properties of Molee- 

ularly Distilled Fractions f................cccccccccssssse 
FREEMAN, A. F.; PACK, F. C., AND MeKIN- 
NEY, R. S. 

Tung Fruit and Its Components. Moisture De 

terminations for Control Purposes....................+ 
GARDINER, K.; MeBAIN, J. W., AND 
VOLD, R. D. 

Phase Boundaries in Ternary Systems of So- 

dium Oleate Compared with Other Soaps.......... 
GEDDES, W. F.; MLUINER, M.; WARSHOWSKY, 

B, AND TERVET, I. W. 

The Viability, Chemical Composition and In- 

ternal Microfiora of Frost Damaged Soybeans.. 
GOLUMBIC, C. 

Vegetable and Animal Fats, the Autoxidative 

ge BEELER TERETE EMEP Cente oe ee ND 


10 


9 


10 


Page 


125 


94 


108 


240 


108 


171 


129 


251 


203 


221 


265 


105 


Number 


GOYCO, J. A., AND ASENJO, C. F. 
Puerto Rican Fatty Oils, Characteristics and 
Composition of Expressed Papaya Seed Oil...... 


GUDHEIM, A. R. 

Packaging Shortening in Glass, Some Factors 

gd | EERE SIERO R SER Rr eters Qe ne eee Pe ake EE 
HALLER, H. S., AND SCHAFFER, P. 8. 

Butter Oil, Cottonseed Oil, and Lard. The Solu 

SE Un INE (S35 <a csc cee asoeainilbaehdecioneaiaibene 
HANDSCHUMAKER, E.; THOMPSON, 8. W., 
AND MecINTYRE, J. E. 

Glycerides in Hydrogenated Oils, Detection and 

Estimation of Dipalmito and Distearo................ 
HARRIS, B. R.; EPSTEIN, A. K.; KATZMAN, 
M., AND EPSTEIN, 8. 

Bactericidal Fatty Acid Derivatives, the Deter 

IR IPMNIIIINININN OIE cis c-cisciteipsasnceatbbapesedauseeaccehencnentes 
HARRIS, R. 8.; NUTTER, M. K., AND LOCK- 
HART, E. 

Depot Fats in Chickens and Turkeys, the Chemi 

ee I oir cancctiacenaiibannnttaneinsiacdnbosnites 
HEYL, E. G., AND ARENSON, S. W. 

Doughnut Physical Characteristics, Comparative 

Study of the Influence of Various Liquid and 

Solid Vegetable Shortenings Upon........................ 
JAMIESON, G. S., AND ROSE, W. G. 


Gareia Nutans, The Seed Oil of......................00008 
JAMIESON, G. S., AND ROSE, W. G. 
Lieania Arborea (Cacahuananche) Seed Oil...... 


JAMIESON, G. S.; ROSE, W. G., AND 
SWIFT, C. C. 
Methyl! Linoleate, Purified, the Preparation by 


CITING vacccncesiscnsscencvcecnessneceees 
JAMIESON, G. 8., AND ROSE, W. G. 
Mexican Prickly Poppy Seed Oil................. 


KANE, J. G., AND SCHUETTE, H. A. 
Nomograph for Emergent-Stem Correction of 
Merecury-in-Glass Thermometers ....................0000- 

KARON, M. L.; ALTSCHUL, A. M.; KYAME, 

M. L., AND CARAVELLA, M. 

Cottonseed, Storage of. The Effect of Ammonia 
Treatment on Free Fatty Acids and Color of 
the Seed Oil and on the Rate and Degree of 
NIN AE URS i acs ccs necieanloentnennaiiiebislense 

KATZMAN, M.; EPSTEIN, A. K.; HARRIS, 

B. R., AND EPSTEIN, S. 

Bactericidal Fatty Acid Derivatives, the Deter- 
eg _ EE SC ee ee NOR 

KRAEMER, E. A.; SMITH, B. A., AND 

BAILEY, A. E. 

Vegetable Oils, Modification of. A Cocoa But 
ter Substitute from Cottonseed Oil...................... 

KRAEMER, E. A.; BAILEY, A. E.; FEUGE, 

R. O., AND BAUER, S. T. 

Vegetable Oils, Modification of. New Products 
by Fractional Crystallization of Glycerides from 
ID TUN asics cicrenicstsncsiess ncpsascasnsoesorentcnese 





KRUEGER, G. J.; SCHUETTE, H. A., AND 
PINES, A. N. 

Aveow Wood, The Bead Gil OB. ..ccccevessssccccsccsoscesessss 
KYAME, L.; ALTSCHUL, A. M.; KARON, 


M. L., AND CARAVELLA, M. 
Cottonseed, Storage of. The Effect of Ammonia 
Treatment on Free Fatty Acids and Color of 
the Seed Oil and on the Rate and Degree of 
SI OR INE os cinntichiicuxansusidipeaseanstensmmnnigeenonnnnnnns 
LEE, W. W., AND McBAIN, J. W. 
Vapor Pressure Data and Phase Diagrams for 
Some Concentrated Soap-Water Systems Above 
SE. EIN gi concciitcsriceccnnimmenanatdieininsvaeninton 
LIPPS, A., AND MeFARLANE, W. D. 
Antioxidant for Lard and Shortening, the De- 
EE OE I caiiticicaretwiserentecnctctnciices 
LIPPS, A.; CHAPMAN, R. A., AND McFAR 
LANE, W. D. 
Rancidity in Fats and Oils, the Application of 
the Ferric-Thiocyanate Method to the Deter- 
IIE MI iictcnensaversicesciensatnieniccetamnnman 


10 


10 


10 


Page 


197 


16] 


231 


202 


oOv7 


240) 


958 


129 


158 


Ss 


° 
ae 


193 


240 


” 
=) 


>) | 


OIL & SOAP, DECEMBER, 19438 2 


Number Page Number Page 


LOCKHART, E.; NUTTER, M. K., AND NUTTER, M. K.; LOCKHART, E., AND HAR 
HARRIS, R. 8. RIS, R. 8S. 
17 Depot Fats in Chickens and Turkeys, the Chem Depot Fats in Chickens and Turkeys, the Chem 
Ne INE, Wi iciiaisicisrenmencinicssecnccmnsasenezeoniniemionte 1] 231 heal Composition OFf.........ccccccccccosccocssscensceccsesoooeess - 1] 231 
McBAIN, J. W.; VOLD, R. D., AND GAR O’DANIEL, L., AND PARSONS, L. B. 
197 DINER, K. Alpha Diearbonyls, A Rapid Test for................ 4 72 
ce ae ae sod ney Sons of So oe OLIVER, G. D.: BAILEY, A. E.: SINGLETON, 
dium eate, Compared with ther Soaps........ | Se W. S. AND FISHER. G. S. 
61 McBAIN, J. W., AND LEE, W. W. Peanut Oil, Antioxygenic Properties of Molee 
Vapor Pressure Data and Phase Diagrams for Winrie Dihetied PF rmetheiiGicccsescscccssesccresesevevesnsseveees 12 251 
Some Concentrated Soap-Water Systems Above PACK, F. C.; FREEMAN, A. R., AND McKIN 
Pe: “NOD. cnsccentiasccercnetincnessanseniicesioninnin 2 17 NEY. R. S. 
33 McFARLANE, W. D., AND LIPS, A. Tung Fruit and Its Components, Moisture De 
Antioxidant for Lard and Shortening, the De terminations for Control Purposes... 10 203 
WORMIEIONE CE O TPOMRE RCN picccevccccsnciccccssesconssicsinsssens 10 193 PAINTER, E. P., AND NESBITT, L. L. 
- McFARLANE, W. D.: LIPS, A.. AND CHAP ee eee, oe of Flax “ ia 
71 MAN, R. A. ao a : l npos sa itt - 
Rancidity in Fats and Oils, the Application of PARKS, L. E., AND BALDW IN, W. H. . 
the Ferrie Thiocyanate Method to the Deter Mer uaden, lhe Body Oil from.... Pare ata 0 101 
I GORE TI icerestisck sannsencannneminctcemiacersants 11 240 PARSONS, L. B., AND O’DANIEL, L. 
+ tar ahs to , . , , - é me ies 0 ris d i vit Tes  - is 
at MeINTYRE, J. E.; HANDSCHUMAKER, E., Se es ee :' 
AND THOMPSON, S. W. I ARSONS, L. B. : 2 : 
Glycerides in Hydrogenated Oils, Detection Commercial Evaluation of the Better Quality 
and Estimation of Dipalmito and Distearo........ 7 133 allows and Greases for Soap Making, Labora 7 
49) I Es ie se 2 é ; tory Refining and Bleaching Test for the.......... 12 256 
McKINNEY, g. 8.3 FREEMAN, A, F’., AND PINES, A. N.; SCHUETTE, H. A.. AND 
9 PACK, F. C. KRUEGER. G 
steed Tg 1’ . ¢ ‘ . KRI EGER, G, a 
Fong SUE anak Me Companente, etare Be Arrow Wood, The Seed Oil of.cosessssssssssssssssee 8 158 
. terminations for Control Purposes...................006 10 = 203 nat 
27 ie ae PISKUR, M. M. 
MeG, SHI EY, P. Review of Liteurature on Fats, Oils and Soaps 
Fatty Acids, Free, the Determination of in the SS RE eee ee 3 36 
Oil Extracted from Cottonseed...................cccccccsess 11 244 PISKUR, M. M. 
49 MANN, G. E.; MARKLEY, K. S., AND BICK Review of Liteurature on Fats, Oils and Soaps 
FORD, W. G. ON a a } 8 
ma Peanut, Peean and Safflower Seed Oils, Possi PUNSHON, T.; BORGLIN, J. N.; MOSHER, 
bilities of as Supplements for Olive Oil.............. 5 8 P. R., AND NOBLE B. 
MARKLEY, K. S.: MANN, G. E.., AND BICK- Rosin Use in Soap PTT TTT TTT TT TTTT TTT TLL ee 5 17 
11 FORD, W. G. QUACKENBUSH, F. W.; ANTHONY, D. 
Peanut, Pecan and Safflower Seed Oils, Possi- AND STEENBOCK, H. 
bilities of as Supplements for Olive Oil................ 5 85 Analysis of Oils, Crystallization at Low Tem 
MARKLEY, K. S.,. AND BAUER, S. T. peratures as a Technique in the...........cccccceeseeeees 4 53 
Cottonseed Oil, Hydrogenated as a Substitute RASMUSSEN, R. A.; MORGAL, P. W., AND 
for Palm Oil in the Production of Tin Plate MILLER, E. J. 
58 RARE ee l l Fat from a North American Black Bear, Com 
MATTIKOW, M., AND COHEN, B. DOBITION OF  .ccccccccccvcccccscccnvesseccoscosssocssecssoscooscoascoosoess S 159 
Glyeerin, Behavior of in the Presenee of Alkali REWALD, B. 
ee Nag iiictrictstsvtsnsttciacacancvianeiconins 7 135 Phosphatides and Fats in Brewers’ and Vine 
71 MILLER, E. J.; RASMUSSEN, R. A.. AND et I, GRD cacclinncccncstvieusentinieestieiaimenaveneninaen , S 151 
MORGAL, P. W. REWALD, B. 
Fat from a North American Black Bear, Com Phosphatides of Red Currant, Raspberry, and 
position a ee a & 159 I, i a taeeesaeiiiia 10 212 
be) MILNER, M.; GEDDES, W. F.; WARSHOWSKY, RICHARDSON, A. 8., AND ANDREWS, J. T. R. 
B., AND TERVET, I. W. Fatty Acids of Hydrogenated Shortening and 
The Viability, Chemical Composition and In Other Edible Fats, The Unsaturated.................... 5 90 
ternal Microflora of Frost Damaged Soybeans.. 12 265 RIEMENSCHNEIDER, R. W.; TURER, J., AND 
a MOORE, J. C., AND BLANK, E. W. SPECK, R. M. 
2) Glycerol, Determination of by the Pyridine Swift Stability Test, Modifications of................ 9 169 
PE INE nicniecstnesnticsemercsnisddncecieinitciatinceatabioa 9 178 ROSE, W. G., AND JAMIESON, G. 8. 
MORGAL, P. W.: RASMUSSEN, R. A., AND Garcia Nutans, The Seed Oil of.....................066 : 10 202 
05 MILLER, E. J. ROSE, W. G., AND JAMIESON, G. 8. 
Fat from a North American Black Bear, Com- Licania Arborea (Cacahuananche) Seed Oil 1] 227 
position WE ccacsicsaisies dase poenicniasnsdashentnadieibednimenichadiniendeianinn S 159 ROSE, W. G.: SWIFT, C. E.. AND JAMIE 
MOSHER, P. R.; BORGLIN, J. N.; NOBLE, B., SON, G. 8. 
AND PUNSHON, T. Methyl Linoleate, The Preparation of Purified 
- RP CUTIEE SOON. PIII is. siniieasiecenanecniccsaveanmnintenmninnss 5 77 iy CORBOUORIRIIIT vnscscesscscnscesznsensrereensnasneesenanninns 12 249 
ox MOULT, R. H.; VAN ZILE, B. S., AND ROSE, W. G., AND JAMIESON, G. 8. 
BLANK, E. W. . Mexican Prickly Poppy Seed Oil....................cc00+ 3 33 
-sabesonaagen ~ nh — Apparatus for the — SCHAFFER, P. S., AND HALLER, H. 8. 
17 , horny an WO Mi ercssaecsiaalesslbuhanaavedsdidelsasgemnaiiniisnicicialatiein 6 122 Butter Oil, Cottonseed Oil, and Lard, the Solu 
MI SHER, 8S. I I i cascccencenisceisctcsncnnnnrendiennintiins 8 161 
Gave oa Substitutes and Their Preparation.... 2 26 SCHNEIDER, F. W.;: VAN ZILE, B. 8., AND 
93 NESBI st L. L., AND PAINTER, E. P. BLANK, E, W. 
Linseed Oil from Different Varieties of Flax Fatty Acids, Use of Cireulating Stirrers in 
seed, Fat Acid Composition 0f............cccceseeeees 10 =208 FE cccccsnccsxsrtncenninenininmaninrigsenniiniannininiann ” 3 47 
NOBLE, P.; BORGLIN, J. N.; MOSHER, P. R., SCHUETTE, H. A.; PINES, A. N., AND KRUE 
AND PUNSHON, T. GER, G. J. 
40 m= ENIND WUE II. cccncateisstonseenntansonmenees a) 77 Arrow Wood, The Seed Oil Of..........ccccccccccccrrresees 8 158 
~ > 





276 OIL & SOAP, DECEMBER, 1943 


Number Page 
SCHUETTE, H. A.; VOGEL, H. A., AND 
BAIN, J. A. 
Elderberry Seed Oil, the Saturated Fatty Acids 


SCHUETTE, H. A., AND KANE, J. G. 
Nomograph for Emergent-Stem Correction of 
Merecury-in-Glass Thermometers ...........:::scseeeeeeee 


SCHUETTE, H. A.; CHRISTENSON, R. M., 
AND VOGEL, H. A. 

Solidification Point Curves of Binary Acid Mix- 

tures, Tetracosanoie to Triacontanoie Acids...... 
SCOTT, G. V:; VAN ZILE, B. S., AND 
BLANK, E. W. 

Hydrocarbons in Soap Products, Note on De 

termination of Volatile 
SINGLETON, W. S.; BAILEY, A. E.; OLIVER, 
G. D., AND FISHER, G. 8. 

Peanut Oil, Antioxygenic Properties of Molec- 

larly Distilled PYAetions....c.cecsccssscccssecssssccosccesseseees 
SMITH, B. A.; KRAEMER, E. A., AND 
BAILEY, A. E. 

Vegetable Oils, Modification of. New Products 

by Fractional Crystallization of Glycerides 

EE FU Te enesesnccccccscenisiscaninnsnceseoorens 
SPECK, R. M.; RIEMENSCHNEIDER, R. W., 
AND TURER, J. 

Swift Stability Test, Modifications of 
STEENBOCK, H.; ANTHONY, D. 8S., AND 
QUACKENBUSH, F. W. 

Analysis of Oils, Crystallization at Low Tem- 

peratures as a Technique in the 
STIRTON, A. J:; SWERN, D.; TURER, J., AND 
WELLS, P. A. 

Fatty Acid Monoesters of l-Ascorbie and d-Iso- 

ascorbie Acid 
SWERN, D.; STIRTON, A. J.; TURER, J., AND 
WELLS, P. A. 

Fatty Acid Monoesters of 1l-Aseorbie and d-Iso- 

aseorbie Acid 
SWIFT, C. E.; ROSE, W. G., AND JAMIE- 
SON, G. S. 

Methyl Linoleate, The Preparation of Purified 

by Chromategraphy 
TERVET, I. W.; GEDDES, W. F.; MILNER, M., 
AND WARSHOWSKY, B. 

The Viability, Chemical Composition and In- 

ternal Microflora of Frost Damaged Soybeans.. 
THOMPSON, S. W.; HANDSCHUMAKER, E., 
AND McINTYRE, J. E. 

Glyeerides in Hydrogenated Oils, Detection 

and Estimation of Dipalmito and Distearo 
THOMSON, P. 

Color Readers, A Test for 


Committee 


‘ 
Cellulose Yield Committee 


pr SUID ca nsdinalonsecineeslamtoas eaten 


Color Committee 
Color Committee (FAC Standards for Commercial 
Journal Committee 


IS ocrnincncssiecyittirhenbibondatadeieicsnesssbsonansinenbns 


Oil Characteristics Committee 

Referee Board 

Refining Committee 

Refining Committee (Interim Report) 
Smalley Foundation Committee 

Uniform Methods and Planning Committee 
Uniform Methods and Planning Committee 


Number 
TODD, S. 8. 
Molecular or Short-Path Distillation, Second 
Supplement to Bibliography on 
TURER, J.; SWERN, D.; WELLS, P. A. 
STIRTON, A. J. 
Fatty Acid Monoesters of l-Ascorbie and d-Iso- 
aseorbie Acids 
TURER, J.; RIEMENSCHNEIDER, R. W., AND 
SPECK, R. M. 
Swift Stability Test, Modifications of 
VAN ZILE, B. S.; MOULT, R. H., AND 
BLANK, E. W. 
Carbonate Free Alkalies, Apparatus for the 
Storage and Use of 
VAN ZILE, B. S.; SCHNEIDER, F. W., 
BLANK, E. W. 
Fatty Acids, Use of Circulating Stirrers 
Preparing 
VAN ZILE, B. S.; BLANK, E. W., AN 
SCOTT, G. V. 
Hydrocarbons in Soap Products, Note on the 
Determination of Volatile 
VAN ZILE, B. 8S. 
Soil Material for Testing Detersive Efficiency, 
the Preparation of Standard...................cssssseeses: : 
VOGEL, H. A.; SCHUETTE, H. A., AND 
BAIN, J. A. 
Elderberry Seed Oil, the Saturated Fatty Acids 


VOGEL, H. A.; SCHUETTE, H. A., AND CHRIS 
TENSON, R. M. 
Solidification Point Curves of Binary Acid Mix- 
tures Tetracosanoic to Triacontanoic Acids...... 
VOLD, R. D.; MeBAIN, J. W., AND GARDI 
NER, K. 
Phase Boundaries in Ternary Systems of So- 
dium Oleate Compared with Other Soaps............ 
VOORHIES, S. T., AND BAUER, S. T. 
Peanut Oil, Evaluation of the Modified Renard 
and Kerr Tests for the Determination of 
WARSHOWSKY, B.; GEDDES, W. F.; MILNER, 
M., AND TERVET, I. W. 
The Viability, Chemical Composition and In 
ternal Microflora of Frost Damaged Soybeans.. 
WELLS, P. A.; SWERN, D.; STIRTON, A. J., 
AND TURER, J. 
Fatty Acid Monoesters of 1-Ascorbic and d-Iso- 
ascorbic Acid 
WHEELER, D. H.; DETWILER, 8S. B., 
BULL, W. C. 
Soybean Oil, Molecular Distillation of a Crude 
WHEELER, D. H., AND BULL, W. C. 
Soybean Oil and Soybean Oil Fatty Acids, Low 
Temperature Solvent Crystallization of 


Reports 


Number Page 
10 201 
10 216 

8 162 
11 226 
143 

196 

163 

141 

179 

183 

142 

35 

214 


Page 


205 








